Australia has recorded around 100 cases of campylobacteriosis per 100,000 population, each year, since the mid- 
. Once Campylobacter enters a flock during the rearing period, it spreads rapidly such that flocks can be contaminated at high levels at slaughter, dependent on age 3 . Poultry are slaughtered and prepared for sale through a multistage process ( Figure 1 ). This process can be described in stages: 1. stunning, either electrical or gas; 2. bleeding, severing of the carotid artery and jugular vein; 3. scalding, at temperatures from 538C to 588C for approximately two to three minutes to loosen feathers; 4. defeathering, removal of feathers; 5. evisceration, removal of the viscera; 6. washing, both inside and outside of the chicken carcase to remove gross organic contamination; 7. chilling, water immersion from 30 min to 3 h or air chilling from 60 to 80 min, to drop the temperature of the carcase and 8. packaging or further processing.
Campylobacter can survive each of these processing steps and subsequent storage through to retail and food preparation for poultry to be a source of human infection. Although there is no specific processing step that will kill Campylobacter spp., good control of both scalding and chilling can significantly reduce the concentration of Campylobacter spp. 4 . may allow specific genotypes to occur or be selected for, when encountering environmental stresses 11 .
Understanding the changes that Campylobacter spp. undergo when subjected to typical processing temperatures and chilling (chlorine and pH) conditions in conjunction with an understanding of how these are applied within the technical aspects of poultry production, may be key to ensuring future declines in both prevalence and concentration of Campylobacter spp. on poultry products. This may lead to improved public health outcomes.
